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Summary 
‘Atago' persimmon fruits. a variety which has trouble in removing astringency， become non-astring. 
ent by ethanol exposure after a dipping into polyglycerin fatty acid ester solution. In order to obtain 
basic data for explanation of this de-astringency mode， molecular size of soluble tannin during de-as. 
tringent treatments was determined in‘Atago' fruits， and compared to that of‘Hiratanenashi' fruits. 
Gel filtration of soluble tannin revealed that ‘Atago' tannin was eluted later than that of‘Hira. 
tanenashi¥and that it became to be eluted in almost the same fraction no. as that of‘Hiratanenashi' by 
Decaglycerin monolaurate (DL) treatment. 
During a ethanol treatment of‘Hiratanenashi'， soluble tannin fractionated by gel filtration increased 
in a more rapidly eluted-fraction compared to that of pre-treatment. with a decrease in the total amount 
of soluble tannin 
In a carbon dioxide treatment， the most of the soluble tannin was eluted into the more slowly eluted 
fraction after 1 day of the treatment and thereafter it shifted to the more rapidly eluted-fraction with a 
decrease in the amount of soluble tannin. 
On the other hand. in‘Atago' fruits which was exposed to ethanol after the DL treatment. elution 
behavior of soluble taninn in the gel filtration seemed to be mixed both characteristic of that of soluble 





































































































トヨパ ル HW55F(分画範囲，タンパク分子量にて 1
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